PREPARATION OF ANIMAL FATS AND OILS.              6l
described in that section of the author's work on Vegetable
Fats and Oils dealing with extraction processes (#.^0 are also
applicable for the treatment of bones as well as of the residue
(greaves) from fat boiling works, whilst the plant now de-
scribed is intended specially for the extraction of bone fat
DR. AHRENS' APPARATUS FOR EXTRACTING BONE FAT.
Latterly it has been proposed to replace the benzine,
almost universally employed for depriving bones of their fat,
by carbon tetrachloride, which is a powerful solvent of fat,
has a constant boiling temperature, is uninflammable and
leaves no unpleasant smell in the fat after saponification. If,
however, carbon tetrachloride be used in the ordinary fat-
extraction apparatus a remarkable phenomenon is observed :
the fat being either black or very dark brown in colour. This
results from decomposition products of carbon bisulphide,
which is always present in commercial tetrachloride, the bi-
sulphide forming, with the ammonia in the bones and iron in
the blood, sulphocarboriates, which decompose into carbonates
and sulphur compounds, which remain behind in the extracted
fat after the removal of the solvent by evaporation and thus
impart to it a dark colour, On the other hand, chemically-
pure carbon tetrachloride cannot be employed, on account of
its high price.
Nevertheless, the present process and the apparatus there-
for enable the ordinary tetrachloride, contaminated by carbon
bisulphide, to be used, the above-mentioned objection having"
teen overcome. The process consists in depriving the bones
of their fat in an open extractor fitted with two perforated
false bottoms and a cooler, the cooling water of which covers
the bones and the solvent The amrnoniacal vapours expelled
from the bones during the heating of the solvent, form, with
the accompanying air, bubbles, \vhich ascend through the
liquid and carry with them the .carbon tetrachloride. In